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. . Rooklet a-<ezLlaole to foo d editors -,- 

Pish in the round, butterfly fillets, sticks, or pan-dressed... How you 
purchase Ci sh determines holr you ~6.11 prepare it. Just as imporlxnt, too, is the 
question of whether your fish is fat or lean; lean fish need special brsting if they 
are to be broiled or beked successfully. 

Cooking fish in a wariety of tasty and attractive spays adds interest cild zest 
to meals, Tne Imowho;~ of fish cookery, hol!ever, t&es time to learn--unless YOU 
have a ;ood teaoher. An outst,-nding o.id iz lerrning the secrets of good fish 
prepara,tion is the 3’ish and Vildlife Service public:?tion 3asi.c Fish Cookery, &ich 
is sold by the Superintendent of Documents, Govorrxnent Printing Office, Washington 
25, D. c., for 20 cents. 

Basic Fish Cookery f s attractively illustrated, and explains the art of buying 
.md dre s sing fish, as ~11 as including 17 ?IWFS~C recipes for cookin;; and preparing 
~11 types of fish meals. ??ellwritten, comprehensive and authoritative, the booklet 
m&es fish cookery a pleasure. 

One of the ??r’S recipes in tine new 3ool:let is: 

2ROIUD SG%S OR r’ILEi!s 

2 pOV.Uh I^llli:tS or StS&S 
1 teaspoon salt 
l/S teaspoon pepper 
4 toXespoons butter or other fat, melted. 

Cut fish into serving-size portions. SprirMe both sides with 
sclt Sld pepper. Place fish on a, preheated greased broiler pm about 
2 inches from the heat, skin side q, if skin ho,s ;iot been removed 
from fillets. Srush fish with melted fat. Sroil for 5 to & minutes 
or until slightly Srovn, baste with melted fat, and tuiw carefxllly. 
Brush other side wi t;r me1 ted f p,t ad cook 5 to G  ni:mtes or until fish 
flekes easily y,Llen tested 76th a fork. Reaove coreZully to a hot 
platter, g rrni sh , :nd serve immediately pl:ain or vrith a sauce. Serves 
6. 
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